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coNFEcn(fcr mMPOsmoKs 

Eteld of tfie Laveptioa 

The present invention relates to confectionery products and more particularlji 
to c(jpfectionay products having good throat soothing properties and improv^ 
taste. Tke invention fiirther relates to methods for making such products. 

Background of &e Inventjoai 

Coolant marmals, especially toenthol, have long been known for the soothing 
of sore throats and the relief of other symptoms of cou^ and colds. Often, 
the material is administered by way of a throat drop or iozenge' which releases i 
the active agennqxm sucking. The taste of the drop or lozenge may be made 
more palatable by siyp leme n t ing the composition with a fiather flav<xirant 
such as a lemon, change or cfaeny essence. | 

EP-A-431^76, for exanqjle, disdoses hard confections fer sustained release 
treatment of sore throats conqnising hydrogenated isOToaltnlose and an active 

ingredient which can be an antitussive or antihistamine but can also be menthol 
or eucaiyimis. The confection nwmally contains a furtiier flavouring agent 
sndx as lemon, honey or dieny but which can also be menthol or eucalyptus. 

Menthol containing gelatine gums are also known ftx (he same purpose and it 
has fintfacr been recognised in the art that chewing gums can provide useful 
vdiidesfor sore &Foat treatmeoL 

Several other compounds have been reported in the technical literature as 
having a coojing action similar to maithoL Carboxamidcs have been dis- 
closed for use in a variety of compositions, including throat drops. Two 
patents describing such materials and compositions are US-A-4,136,163, 
January 23, 1979 to Waison ct al. and US-A-4^,688, October 28, 1980 
to Rowsell et aL 

It has now been found, however, that the use of such cooling agents can 
have a negative impact on flavoor, particularly whea citrus fruit flavour oils 
are used. It has fizrther been found though, that the negative interaction can 
be reduced or even eliminated incoiporadng the coolant and flavour into 
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separaie compositions witfain tiie same produo. the conqwsitions being 
adapted so that the coolant has a different release profile from the flavour. 
Mnlti-coxnponent confectionery products are known. | 

EP-A-150,934, poblished August 7, 1985. discloses a multi-layered chewing 
gum composicioa wherein die s^arate layers have different gum base 
content so that they release fiavours at different rates. The flavours include 
orange and lemon oils, cheny fiyynrf and peppermint oil, 

EP-A-267,160, published May II, 1988, describes a shaped edible article of 
at least two discrete body parts joined together in a single compression step. 
One of the body parts differs from the other in at least one physical and/or 
chcmicai property. The article may be used for avoiding flavour-medicmaJ 
interactions such as antihistamines with aldehyde containing flavour 
components. 

US-A-4,762,719, published August 9, 1988, describes a cough drop with a 
hard candy outer shell and a powdered centrefflL Both the outer shell and the 
centrefin compositioa comprise an active ingtedieat such as menthol and 
CTcalypcos. The shell may further conqxrise a flavour such as cheny, lemon, 
orange, lime, etc 

However, none of the above references teach or suggest that there is an i 
advantage to be derived from sqwating coolants and flavours into distinct I 
conqKJsitions adapted so that the coolant has a different release profile from 
the flavour. 

It is accordingly an object of this invention to provide confectionery products 
having- good throat soodiing properties and improved taste. 

It is a fertixer object of tiM invention to provide confectionery products 
corr^nising both a coolant and a flavour, having improved taste and that is 
stra^rtfbrward to manu lkctuxe . 

Sunimarv| of die hivention | 

According to one aspect of thei present invention there is provided a 
con&cticxieiy product suitable for the relief <^ cough and cold like symptcans, 
comprising a co<riaiit composition fud a flavour composition in distinct and 
discrete regions tbsteof, the coolantland flavour compositiois being adapted to 
provide different release profiles. 
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AH levels and ratios are by weight, unless otherwise indicated Perceolages 
are by weight of the finished confectionexy product xmiess odieiwi^ 

Detailed Desaintion of the invention | 

The present sxveotiQn provides a confectiflneiy product, suitable fer the relief 
of cough and c»ld like symptoms. compn>gng a coolant composition and a 
flavour compositioa in distinct and discrete i^ions thereof tiie coolant and 

flavour compositions being adapted to pnjvide diflfereot release profiles. The 

confectionery ja^oduct can take various forms inchiding hard and so& candies, k 

chewing gum and pastilles. Preferably, it is a chcwaWe pastilleLuch as a I 

gelatine gum. ■ W ^ 

At least one region consists of a coolant con^xjsitioa and at least one region 
consists of a flavour compositian. Further regions, con^aising neither flavour 
nor coolant can also be incorporated into the product. Preferably, the 
confectionery product consists of just one coolant compositiQu and one flavour' 
camposition. The distinct and disceetc regions can be separate layere, as 
described, for exan^Ie, in EP-A-I50,934. In which case, preferably /the 
coufectwneiy product is moulded with just two parts, one being the coolant 
composition, the other die flavour oBi^wsitibo. The two partS are preferably, 
but not necessarily, of approxanatdy equal 

la an alternatively prefesi&i embodicaent the confectionery* product can have 
an outer coating ofcither the coolant OT flavour conqxjsiiion. The coating may 
be contiauous, such as in a centre-filled candy or dragee, <x alternatively it can 
consist of discr^ paxtides such as in a sugar coatiii^ 
Coolant compositions 

The cooiam cOT^wsition generally conqKises firan about 0.5% to about 80%, I 
preferably fi^om about 1% to about 70%, and more preferably ftom about 5% 1 
to about 60% of file total confectioneiy product An essential component of 
the coolant cdnqposition is a physiological coc^g a gent 

A test for physiological cooling agents is described in GB-A-I,452,29I, 
published October 13, 1976, reproduced herein below for convenience. 

For die purpose of the present disclosure the following test procedure can be 
used as a means to identify conqjounds having a physiological cooling 
activity and herein referred to as cold zecspox stimulants. This test is 
intended purely as a means for idoxtifying cotsspaands having a 
physiological cooling agent activity and useful in the present invention and 
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for givins an indkanon of the difBsreat relative activities of tiie compounds, 
as between themselves and as compared with menthol, when ^lied 'm 
particniar manner to a particolar part of the body. The results are not 
necessarily indicative of the activity of these compounds in other 
formulations and other parts of the body where other fectois come into play 
For example, a controlling fector in the onset of cooling effect, its intensity 
and longevity wiU be the rate of penetration of the cooqwonds throngh the 

epidermis and this win vary in different locations on the human body. Tlie 
formulation of actual products according to this invention win therefore be 
done largely on an empirical basis although the test results and other figures 
given herein wiU be useful as a guide, particalarly in the formulation of 
prodacts for oral administratioa, since tiie test procedure to be described 
involves oral application of the compound. A similar test may, of course, 
be devised for the purposes of measuring the relative activities of the I 
con^wunds of another area of the body, for cxan^ie, the fece or forearm 
and this WiU be a useful guide in the choice of compounds to be used iil 
preparations for external topical UMge. 

It wifl afco be noted that the described test procedore is done on a statistical 
basis. This is necessary since sensitivity to these compounds win vary not 
only from compound to conqKrand and from one part of the body to another, 
but also from one individual to anodier. Tests of this nature are commonly 
used in the testing of the organoleptic properties e.g. taste and smett of 
organic and inorganic conqjonnds, see Kirk-Othmer: Encyciopedia of 
Chemical Technology, 2nd Ed. (1967) Vol. 14, pages 336-344. 

The foUowing test procedure is aimed at determining the mim-mntv, quantity 
of the test componnd required to produce a noticeable cooling efect in a 
person of avei:^ sensitivity, Has minimnm quantity being termed the 
threshold for thatj particular compound. The tests are carried out on a 
selected pand of 6* people of median sensitivity to ^-menthoL 

To select a test panel of average sensitivity the following procedure is used. 
Known quantities of 1-menthoI in solution in petroleum ether (bp. 40-60) are 
placed on S nun squares of Sitei paper, whwrafrer the solvent is aHowed to i 
evaporate. A panel of observers is enroUed and asked to pfaice one 
impre gn a te d square at a time oa the tongue and to report on the presence or 
absence of a cooling efEect. The quantity of ^-men±ol oa. each impregnated 
square is gradually reduced from a vahie substantiany above 0.25/1%. per 
square to substantiaUy below 0.25fcg, the precise range bemg immaterial. 
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Coavcaicntly, one starts with squares coniainiag 2.0;tg being half that of the 
preceding square, Le. the second test square vvill contain 1 Oug the 4^ 

Oipg, and so on. Eachquantity is tested on the tongue at k^^^^ 
dns way die thresholds to cold receptor stiamlus by i^m^' ^ 
d^nmned for each individual of the panel, the threshold for each indivi^ 
b«ng that amount of ^-menthol for whi<±. in a series of not less th^W^ 
apphcanons, a coolu;g eflfect is reported 50% of the time Six naS 
members are now selected whose threshold to ^menthol is in the n^e 
0 I;.g to IOj.g and whose average threshold is approximately 0 2iuz tL 
select panel being regarded as the test panel of averse seasitivltyT^' 
To test the activig. of cooling agents, the above procedure Is repeal ^r^. 
o^y the 6 selected panel members of average sensitivity to ,i l^e 

mdi^l thresholds for each test compomid on each of the 6 select d pa^ 
member^ are determined and averaged. Those compounds whosX«^ 
threshold on the select test panel is 100;.g or less, preferably SO^g or li 
are regarded as having cooling activiiy ia accordance with this invention. 
Philological coohng agents suitable for use herein include caiboxamides. 
m^ol eucalyptus, menthane esters and menthane ed«s, and mixttS 

Su^ menthane ethers for use herein are selected fiom those with 

RS is an optional^ hydroxy snbstitmed aliphatic radical com 
25 carbon atoms, preferably to 5 carbon atoms, and where X is hydrogen or 
^^xy. such as those commercially available under the trade name Takasago 
fiom Takasago Intemalional Coiporadon. A particularly preferred cooling 
agent for use in the compositions of the present invention is Takasago 10 [3-1- 
memhoxy propan-I,2^ol (MPD)]. MPD is a monoglyccan derivative of I- 
meathol and has excellent cooling activity. 
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Tlw caitoxaniidcs fooad most usefid are those described in US-A-4 136 163 
Jamaiy 23, 1979 to Watson et aL. and US-A^^O. 688, October 2^ 1980 tc 



RowselletaL 



Tlie carboxamides in US-A-4,13€,163 are N-si&stitntedi>.m4aiiane.3. 
carfaoxarnides. These compounds are 3 
foimuIa: 



of the 




where R', wbea taken separately, is hydrogen or an aliphatic radical contaimag 
op to 25 carbon atoms; R" when taken sepanxtfy is hydroxy, or an alqjhatic 
radical coutaining up to 25 carbon atpms. wi& the proviso Aat wiien R* is 

hydrogen R- may also be an aryi radical of to 10 carbon atoms and seiected 
from the ^oap consisting of sd>stxtated phenyl, phenalkyl or substitnted 
phenaDcyl, naphtiiyi and substitnted napfa&yl, pyridyi; and R' and R", when 
taken together widi the nitrogen atom to -which they are attached, represent a 
cycHc or heterocyclic groj^ of up to 25 carbon atoms, e.g. piperidiiio, 
morpholizzo etc. 

la the above defimtians "aliphatic'' is inten d ed to inchide any straigfat-chained, 
branched-chained or cyclic radical free or aromatic nnsaturation. and thus 
embraces alkyl, fcyckaflcyi, alkBnyi. cydo-alkeayl, aflcynyl, hydrxacyalkyi. 
acyioxyalkyi, allc xy, aJkoxyalkyi, aminoalkyi. acyiaminoalicyi. catfaojcyalkj^ 
and similar combi ations. 

Typical vahies fo R' and R" v/beo. aliphatic are methyl, ethyl, propyl, butyl, 
isobutyi, n-decjd, qrclopropsl cyclohegd, cydopentyi, cycloheptyhnethyi, 2- 
hydroxyethyl, 3- ordroxy-o^jropyi, 6-Io"dtoxy-n-hfi3cyi. 2-aminoetiiyI, 2- 
acetoxyeifayl. 2-et yicaiboxyedryi, 4-hydroxybnt-2-ynyi, carboxymcthyl etc. 
When R" is aryl typical vahies are ben2yl, n^ihthyi, 4-medioxypfaeiiyl, 4- 
hydroxyiteyl, 4.^ietliy^>henyl, 3-hydroxy-4-me%ljisfflyi, 4-flnorophenyI. 4- 
nitrophenyi, l-hydnxyaapiaiyi, pyiidyi, etc. 
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Thc carbaxamides of are certain acyclic tertiaty 

secondaiy cazbocamides. These lave the stiucture 



:ONKR." 



where R' and R", when taken separately, are each hydrogen, C1-C5 alkyl or 
Ci-Cg hydroxyalkyl and provide a total of no more liian 8 carbon atoms, vvith 
the proviso that when R is hydrogen R" may also be allgrlcarboxyalkyi of up to 
6 carbon atoms; R' and R", when taken together, r^xesent an alkylene group 
of up to 6 carbon atoms, the opposite ends of which ffotip are attached to tiie 
amide mtcogen atom thereby to form a nitrogen heterocycle, the carbon chain 
of which may optionally be inienupted by oxygen;. Ri is hydrogen tr C1-C5 
alkji; and R2 and R3 are each C1-C5 alkjd; widi the provisos that 0 Rj. R2 
andRs together provide a total of at least 5 carbon atoms, pteferab£ fiom 5- 
10 carbon atoms; and 00 when Ri is hydrogen, R2 is C2-C5 alkyi j id^ is 
C3-C5 alkyi and at least one of R2 and R3 is hrandwd , preferably ijtn 
or beta position relative to the carbon atom marked O m die fcnnnla. 



Suitable menlfaane esters for use herein are selected fiom those 
formula: 





COOR^ 



wfatt-e R4 is-hydtogcn, hydroxy or an aiqjhatic radical coittaiBung tqj to 25 
carbon atoms. 

The piQrsioIogical coofing agent is preferably present in an amount of from 
about 0.01% to about 15%, more jaeferably from about 0.1% to about 12%. 
most preferably fiom about 0.5% to about 10% by wei^ of the cooiit 
cozoposition. 

Hie cooling conqKjsitioiis of the present invention are preferabfy free of 
flavouring ^ents as defi ned bdow. The cooling compositions can, however. 
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comprise ocher agents such as carriers, colourants and the like known to act 
as flavonr modifiers bat which are not in themselves essential flavouring i i 
ingredients. The conxpositioas can also contain minor levels of low inteosity 
fUvoming agents (Le. agenis other than Savour essences and thdr synthetic 
equivalents). Carriers for fte cooling compositions are chosen according to 
the particular form die confecdonety products take. The confectionery 
products herein axe preferably in the form of lozenges or pastilles. Ih the ' 
case of lozenges or pastilles, die carrier is a sugar or sugar-free base. 
Sugar-free lozenge compositions are substantially free of saccharose 
components such as sucrose, ficuoose ett. while the sugar-based lozenge * 
compositions contain a namral sugar such as sucrqse, glucose, fructose, 
high fructose com syrup and hxven sugar. i 

In one preferred embodiment, the cooling con?)osition comprises a carrier/ 
cbu^josition substantially similar to those known in the art for throat gums 
and pastilles. Suitable carrier compositions can be found in "Sknse's 
Complete Confectioner", 13th Edition, 1957, published by WJ. Bush & 
Company Ltd. In such cases the carrier composition con^jris^s a gelling 
agent such as gelatin, (e.g. Gelatin 220 Bloom) or gum arable and an 
fccidulating agenL The acidulating agent is generally an organic acid, such 
Is itartaric acid or, preferably, citric add. The precise level will depend on 
the raw materials used and die consisieocy required. SuitaWe lev^ are 
from about 03% to about 1^96, preferably from about 0.4% to about 
13%, more preferably from about 0.5% to about 1.2% by wei^ of die 
cooling compostoMx. Varying die level of die addnlating agent allows 
control of the dissohxtion / disintegration rate of the cooling composition and 
permits differentiation of the release profile of die cooling agent relative to 
that of the flavour fzom. die flavour composition. The coolmg agent is 
incorporated into the cooling conq)ositiou using mediods well known in the 
an. Suitable levels of cooling agoit in such a cou^osition are from abotit 
0.01% to about 0.5%, more preferably from about 0.05% to about 0.2%, most 
preferably from about 0.1% to about 0.15% by wd^ of the coolant 
composition. 

The carrier for the rooting composition can also be a chewing gum 

composition. Such compositions are well known in the art. they generally 

comprise a chewing gum base composition tnrTnHmg an elastomer or 

elastomer mfxfnre. Bhistralive elastomers inctetfe SBR, synthetic gnn7<f or | ^ 

elastomers si2ch as pofyisobutyieoe and isobu^ftene-isopre&e copolymers; 
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f^lg^ or dastoim^ such as <Lle, nataai rubber, jehitong. balL, 
Juttapercfaa, lecb casp,, scrva aiul mixtures tfa«a£: Gum ^sT^ 
connnerca^ available. Tbe type and level of gum base ^the^^ 
gmn <»mposflKm can be varied to tailor tte 

&om the coolix^ coa^wsition as descnTxrf ia ^^^^ ThewJne 
agent is mcoipoiatei iuto tiie cooling coxnpositioii using methods 
]fcowa m the art. Suitabfe Icveb of cdol«« agert ia $u^c<Z^«n^ 
Som abc^O.01% to ab«. 03-/. ino^T^^^^:^^ 
0.2/0, most preferably irom about 0.1% to about 0.15% by weight of the 
coolant composition. &^ lae 

la the afi^e^oned cases the .cooling composition itself generally 

about 70%. more preferably from about 40% to about 60% by weight of the 
confectioneiy product. «**-.wiu«5 

In an alternatively preferred embodiment, die cooling conq)osition takes die 

form of a ciystafline coating on the bulk of the pastilk, lozenge or gmn In 
such case the carrier is a crystalline sugar, preferably sucrose, or sugar-'free 

subsnmtB such as sorbitol or xyliiDL The ctystalliae carrier an be loaded 
with the cooling ag«tt by sprayKliying the cooling agent £rEn ethanolit 
soluaoa onto the crystalline carrier using coavendooal tecfaaiJ^ Wheife 
this type of cooling conqxjsition is used, the level of cooimg Zat can be 
radier higher than before, fiom about 0.05% to about 1%. more preferably 
from about 0.1% to about 0.8%, most preferably from about 0.2% to about 
0.6/0 by weight of&e coolant composition. The cooling composition itself in 
such a case comprises from about 0.5% to about 20%. preferably from 
about 1% to about 15%. more preferably from about 5% to about 12% by 
weight of the confccdonery product 

Havonr compositfons 

The flavour conqwsitioageneralfycQn^wiscs from about 20% to about 99 5%, ' 
preferably from about 30% to about 99%. and more preferably from about 40% i 
to about 95% of the total coniectioneiy product An essential component of 
the coolant ooaq)oshion is a flavouring agent 

As used herein, die term 'flavDuring agenf means diose flavour essences and 
equivalent synthetic ingredients wMch are added to the flavour composition 
for the princqal purpose of providing flavour to ti>e confectioneiy product It 
excludes cooling agats as described above. More espeoafly, die term 
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•£Iavourixigageot'exdudescarb<rcamides,in^ { 
and mentiiane ethers, flavouring a^nts wefl kiKwn in tbe confer * 
canbeaddfidtDtfaefiavonrconqwsitionsoftiie inve^^ These flavouring 
agents can be diosai fiom S)aiihetic flavDoring 

plants lCTves > flowas, fonts and so fonii. and cambmatkiis thereoL 
R^nsentatxve flavouring liquids indnde: cinnainoa|QiI, artifidai. natural ot 
synthetic font flavours such as dtras ofl inchiding ' lenwn. orange, banana, 
gr^ lime, ^jricot and grapefoat and font essences indnding ^pic, 

■f strawbeny, cheny. orange, pineapple and so forth; bean and ma derived 
flavours such as coffee, cocoa, cola, peanot, al^oondiand so forth. Preferred 
flavouring agents are chosen &om natural or s^et^c fruit flavours such as 

^ijns oil- incfaiding lenwn, orange, liihe: and gr^)efoat and font fences 
including applq. strawbeny, cheny, orange, pine^ple and so forth. 

The amount of flavouring agent employed is normally a matter of preference 

sulgect to such fectots as fiavom- type. type and sirenga desired. In j 
general, amounts up to about 4% by wd^ and prefeiabiy foan about 0.1% to 
about 3.0% by weight of tiw flavour composition are usable with amounts of 
about 0.4% to about 1.5% being preferred. 

Tie flavour composiiions of &e present invention are essentially free of I 
cooling agents as defined above. The flavour compositions do, however, * 
comprise a caiiier, diosen according to the paiticalar form the products 
take. The carrier is typically of the same form and general composition as 
the cooling cou^josition carriers described above. It can also take the form 
ofacrystalfinecoatingonthebuikof the pastille, lozenge or gum. Insuch 
case the carrier is a crystalline sugar, prefisiably sucrose, or sugar-foje 
substimte such as sorbitol or xyiitoL The cry^tallme carrier can be loaded 
with the flavoming agent by spray-dtying the flavouring agent fosm ethanolic 
sohition onto tne crystalline carrier using con|reational techniques. Where 
thisj type of flavour coirposition is used, amounts of flavouring agent up to 
abofat 8% by we^ and preferabfy from about ^3% to about 5.0% by weight 
of the flavour coa?)osilion are usable with amounts of about 0.5% to about 3% 
being preferred. The flavour composition iisdf in such a case comprises ' 
from about 0.5% to about 20%, preferably frtom about 1% to. about 15%. 
more preferably from about 5% to aboi^ 12% by weight of the 
con ectionery product. 



I 
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Coolant and Rav^nr Release ^f^f^'-^ 

An essentiai feature of the present iaventioa is daat the cooler* « 

to prcmde diflferent release profaes' inem 
aud/or physically ^06^^^^. ^o^^^ T 
cin,x«moos, m order tl«t fi« pason ing^ 

paceives the xiaxiauim efect of the coo^^ at a S^^,^ 
to the peak sensation of flavocr. It ^^^^^^^"'^"^ 
co^os^ions rdease the flavour or cooluj^^:^'^'^^^, 
mgestionofthc product and thattherea^y be sou. siamltan^ 
flavouring agent and cooling agent 3y positively separating the^Sc^ 

omepnxiuctissubs^tiaByi^p^v^ 

are not adapted to i^-dedifibent In pS^ 

^^ts the flavo^g agent and cooling agent are released snl^,' 

«^ the flavour and coolant conqK«tions have su^^ 

earner tte compoaiions can be adapted to provide diflferent rdease iTO^ 
nsmg dzferent levels of adddating agent in the flavour and coolZ 

con^osaions. Tie level of acidulating agent cooHdIs the sofaMity and 
dismtegranou rate of the con^wsitiai, Mgber levels of aciA^ 
c^mposi^ vduch disimegrates more rapidfy in the 

i^offteflavonr^ coolant Tie ratio oftfae level ofacidulatiig agent by 
percert weight of the flavour composition to Am level of acidulating agent by 
percent wei^ of ae coolant conqwsiaon diflfe fom uniQr prefab 

of at least 1J2, more preferably by at least L5, e^)eciany by at ^ 
IHe levd of adchilating agent fay percent weight of the flavour composition 
^ be greater or lesser to the level addolating agent by percent weight 
of flie coolant conqxjsition, preferably it is greater. 

Where the confectioneiy product takes the form of a chewing gum, and the 
flavour and coolant con^xjsiiions have snhstamiafly the same carrier the 
c^ositions can be adapted to provide different rdease profiles by ising 

diferent levels ofgum base in the flavour and coolant conq)osidons. TlielevJ 
of gum base by percent weight of the flavour con^josfrica dififeis ftom the level 
of gum base by percent wei^ of the coolant composition preferably by at 
least 4 percentage points, more preferably by at least 6 pereealage points. 



J 
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e^)ecxaIIybyatkast8p«cciitagepoints. The level of gum base by percent 
wei^ of the flavour coxnpositioa may be greater or lesser than the ievel of i 
gnm base by percent wei^ of the coolant compositioa. 
la preferred cmbodimeats. the confectkmeiy product takes the fonn of a 
pastflle or chewing gom body, con^tising only a flavour or cooling 
, «™P<»twn.to.x«tech aay^^ 
cooling conipbsition has been ^jpiied The iaystaUine flavonr or coolmg 
compositions are desoibed aborve. In such cases Ae oystalline coadng 
dissolves very much faster than the pastifle («■ gam body releasing the cooling 
or flavouring ageol sabstantiany before the release of die flavouring <x cooling 
agent fiom the gum or pastffle body. PrefetaWy, the pastflle or gum body 
coi^aises only a flavonr compoation and the crystalline coating comprises' 
Gofy a cooling composilion. 

Similar efiEects may be achieved by using centre-fined candies wherein the 
coQfecnonery pro^ict comprises a powdered filling of die flavour or cooling 
conqxjsition and the hard.candy coat conqjiises the other of the flavour or 
cooling cOTipositioiL 

It win readfly be understood that the tecfamcpies described above can be 
extended to create confectionfixy prodacts comprising muilqjJe cooling and/or 
flavonr compositions whereia sequential rdease of several different fiavouriag 
or cooling agents may be adiieved. ^ 



Manufactnrm^ methods 



i 



The present mvention also relates to methods of 
confectionery products described above. 



the 



The general inyhmqiTPs for mannfe r ftiring confectionery ptodncts of the type 
described herein can be found in 'Sknse's Compile Confectioner", 13ih 
Edition, 1957, p gW ish M by W J. Bash & Coxnpaay Ltd, referred to above. 
A more up to date source givnig feller detail of suitable equq)ment is the 
"Silesia Confiserie Manual No. 3", published by SUesia-Essenzenfebrik 
Gerhard Haake K-G-, Abtl Eachbudietei. 

For making die gelatine or gum arabic pastifles widi different coolant and 
flavour release profiles referred to above an iHnstrative process is as foflows. 

A gelatine premix is prepared by mixmg 13.5 parts water (at a temperature of 
about 98*'C) widi 7.1 parts Gelatine 220 Bloom for a period of about 3 to about 
5 minutes and leaving tlK solution to swell for a period of about IQto about 15 
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aanates. The inixxng tempexatore is preferably inan^ 

about 70-0 to abootSO-C To this mixlmc is added, wilh stimng. a fi^ 

parts water, 26.1 parts sucrose and 44.5 parts glucose syrop. Stining is 

continnedft)rabontafiather2to3miniites. lie resulting mix is then heated 

fintter to about 105»C to dissolve any ranaimng sucrose and then vacuum i 

expanded resuWng in a temperature decrease ftom about 105»^ 

and a watsr loss of about 2 to abom 3% to ^ a sweetened gelatin mia^ 

la a convenlionai process, at this stage flic cooHng. flavouring and addul^ 

agents would be added and the liquid mass poured into moulds. To achieve 

the different compositi<as and release profiles of the confectionery products of 

the invention, however, ±e process must be modified at diis stage. 

For one embodiineat,diesweetenedgeiatinmixnire is divided into two. To 99 
parts of the first part of the mixnne is added 0J2 parts colour, 0.1 parts cooling 
agent and 0.7 parts acidulating agent (46% dtiic acid sohition). TTiis forms tiie 
cooling composition. To 97.8 parts of the second part of the mixture is added 
0.2 parts colour, 0.6 parts flawuimg agent and 1.4 parts acidulating agertf 
(46% daic acid sohnion). This forms the flavour composition. The cooling 
and flavour compositions are diea sinmltaneously mjected intD commoa starch 

rnoulds so thai one cod of each mould is filled by the flavour composiiion and 
one end by the cooiing compositicm. After drying for a period of about 48 
hours it a tempaature in die range fiom about 25'*C to about 30*Q die 

pastifles are tmned out of the laouids, oiled in a drum in a corrventional tnaoner 
to prevent sticking, and packed. 

In an alternative embodnnent, the {socess for makii^g the confectionery 
produa inchides the stq» of coating a gum or pastifle body with a flavour or 
coolit^ casqxjsstxoa as desaibed above. Thus, for example, die flavour 
con9ositi<a is focmed as described above and then poured into staich moulds 
so tiiat die ^*oIe mould is filled the flavour composition. After drying and 
turning out as above the pastilles are treated with steam to soften the sur&ce 
and then tumbled in a drum with a cooling agent treated sugar oystals vt^iich 
adhere to the softened pastille surface. The amount of die cooling composition 
picked 1^ win vary according to die size and geometry of flte pastille but win 
typically be in die range fiom about 5% to about 15% of the finished pastille. 

The following cscan^es are givea to illustrate the compositions according to 
theinventioTL However, the inveniioii is not limited thereto. 
Example 1 
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Medicinal pastifle confecdoaay products accoiding to the invention arc 
pr^ared as follows. A sweetened gelatin mixture, is prepared as described 
above, widi the fiallowmg conqjosition. Percentages are by wei^ of the 
sweetened geiatm ssbdore. 



% 



Gelatnje 220 Bloom 
Socrose 

Glucose syrop (50 DE) 
Water 



7.1 
26.1 
44.6 

2Z2 



Utilisiag the coxmnoa sweetened gelatin mixhire, flavour and coolant 
compositions, A and B are prepared having the following conqx>sitions. 
Percoitages are by weight of the flavour and coolant composition* 
re^)ectively. 



S weeteiied gelatin mriftiiw 

C^c acid soiution (4^%) 

Colourant 

Menthol 

Qiaoge flavour 



A 
% 

97.8 
1.4 
02 

0.6 



B 



99.0 
0.7 
0.2 
0.1 



Starch moulds are then simultaneously injected with < ^rl i of &e 
coolant compositions. Eqoai volumes of each flOnig opposed ends 
mould and meeting at &e xmddle so tisat composite gelatine based 
fotmed with one end of the pastille coaqsising the flavour conq)ositk>n 
other conqjrisii^ flie codantcomposaioa. The pastilles are turned out! 
moulds and oiled ligjttly to prevent stiddag. The ratio of citric acid by percent 
wei^ of the flaviwr cooqjositioa (AX to the level of citric add by percent 
weight of the coolant conqwsition (BX is 2:1. The higher acidification of the 
flavour compositioa results in eaiikr release of the flavour than of the menrhni 

Example 2 

A seccBid fisnn of mftdfcinal pastille ccofectioneiy pzoduct according ■> die 
invention is prepared starting with the sweetened gelatin mixture of iEj^^ 1 1 
Percentages are by weight of &e finished confectionety product • 



i 
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Sweetened gdatia mfxtorel 
Citnc add sohttun (46%) 
Colonrant 
Cheny essence 

Mentholated sucrose^ 
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% 

ISl 
032 
0.13 

9.11 



^ From Example 1 above 

2 Aroma Zucker C 94 150D coatee - Carries 0.4% meothoi 

Ihe sweetened gelatin mixture, citric add solution, colourant and cheny 

essence are mixed together at a tBn5)eEature ia the range fom aboot 64-C to 
about 66"C and the resulting inixtnre is ponred into moulds. After drying for a 
period of about 48 hours, the moulded pastilles are turned out of the moulds 
and treaed wifli steam to soften the smfece. The softened pastOIes 
(comprising the flavour conaposition) are then tumbled in a dnm r^t^rnh,^ 
mentholated sugar (the coolant composition) wfaidi adheres to the suifece of 
the pastilles. Upon snckiog the pastilles, ^ coolant composition releases the 
menthol coding agent eaiiier than tise release of the fiavoor. 

The confeciionety products of the invention have good throat soothing 
properties and isqsoved taste. 
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UBAT IS CUIhED IS: 

1. A confeciioneiy proAict, suitable for the refief of congh and cold lite 
synptoms. comprismga coolant compositian aiKi a ^ 

distinct and discrete regions Aereot the coolant and flavour conqxsitioS 
beiz^ ad^Tted to provide different release proflles. 

2. A product according to Claim I wherein die flavour or cooui 
composition is in die fijim of discrete crystals appKed as a coating to 
gum or pastiUe body comprising the other of the flavour or coo 



4. 



6. 



7. 



composition. 



/ 



A product according to Clain I wherem the product is in the form of a 
chewing gmn or pastiDe consisting of one coolant compositiou and one 
flavour con^K>sztion. 

A product according to Claim 3 wherein the product is in the f<xm of a 
pastille and each of the coolant and flavour con^wsitioas comprises a 
gelatine or gnm arabic gelling agent and an acidalating agent. 



A prodoct accading to Claim 4 wherein the ratio of 4e level of 
acidulating agent by percent weigitt of the flavour camposition to the kvd 

of acidulating agost by percent we^ of die coolant congjosition difiSas 
firom nniiy by a fector of at least 0_2, more preferably by at least 0.5, 
especially by at least 0.8. 

A i»oduct according to Claim 3 wherein the product is in the form of a 
chewing gum and each of die coolant and flavour compositions comprises 
a -gum base, wherein the level of gum base by percent wei^ of the 
flavour CQoxposition diflBsts fbom die level of gum base by percent wd^ 
of the codant composition by at least 4 percentage points, more preferably 
fay at least 6 percentage points, especially by at least 8 percentage ptwits. 
A process fer making the confectioneiy product according to Oann I 
which includes die step of coatmg a gum or pastille body widi a flavour or 
coolii^ conqMSttioo. 

A process according to Cairn 7 wherein the coating is in the form of 
discrete cxystals 
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